CHOOSE YOUR LOVE—THEN LOVE YOUR CHOICE

THREE PRIZES MONTHLY: $250 to first: $1.50 to second; $1.00 te
hird. Award made the Iast Saturday in each month,

EVERY WOMAN'S OPPORTUNITY.

The Bulletin wants good home letters, good business leitars; good he
hil larters of any kind the mind may suggest.
Nednesday of each week. Write on but one side of the paper.

Address, SOCIAL CORNER EDITOR, Bulletln OfMce, Norwich, Conn.

PRIZES FOR NOVEMBER

The prizes for the month of Noveimmber will be awarded as follows:
Janae ‘T, Norwich, the flrst prize, $2.50.

Deborah, Norwich, the second prize, $1.590.

Niurse Carrier, South Windham, Me, third price, $1.
Will prize wintels please send In full postofice address Lo Social Corner

. Te Knot Carget Rags.

Editor Bocial Qorner: | wish L6 send
in my mite to halp the readers of the
SEoelal Corner. Now that Lthe evenings
arae long saud the housewife = think-
g curpet rags will tell of & wuy I

have Jjust learued for Rnootting Tags,

and am sure she will find 1t nesler
“nd better thun sewing them., Take
two strips, suy of white and biue, lay
the ends togetber, blue on white, just
an you would if you were going Lo
sew them, hold both pleces fdrnnly ovef
the forefinger with thumb and middle
tinger of left hand, eut & =mall =1t
through both, laks up the other end
of the biue wirip end pess it through
from the under side, puiling it sntirely
thirough with the point of the sclesors
toward jou with the right hand, when
the short white end will sllp through
op top of the jong blue atrip, give o
gentle put frm pull and yon will have
a round siip koot that shives, not
onjy time in meking, Lot & great deal
o thread and u good nany needles
When you take It 1o the weaver he
will tell you you have a parfect bal
of rags, or jou wildl fnd It fine to
crochet for mats i*¢ not think vou
cannot do i, for you will find if you
follow directions th: it la very sim-
plee. Have a plece of wilcloth to set
your machine on while sewing. When
you have finished your sewing run the
mechine to one side, take up ¥our oil-
elothi and sbhake it
vour olippings und

ends out of the

way with sceresly any woark at nll, |

ecoriainly not 0 compatre with sweep-

ing a lloor or carpet Will close with

hest wishes for a happy Thanksgiving

to all M. A W
Norwleh,

Hew Soups and Soup Stock Are Pre-

pared.
Editor Social Corner Wil send in
an item on soups, hoplng they il be

of nterest and valus (g lhe Sisters
Soups—ESoups are grouped into two

mzin clagses, soupe made with menat
stock and soups made Without et
stock in the former class they uare

elas=ified ns follows
Boulllon —Made Lron: lean beef
ifled and seasonsd, excepl clam
onsomrme—Made from more than
i kind of muat hilghly season with
herbs and vegetables, usually cleared

Brown Soup SHLogk Alades Trom lean
beefl, browned, and hixhly seasoned
Soips made withoul meat stocks are

as follows

Cream Boup—¥ade of vegelables or
fish withy milk and a small amount of
renin and seasoning, always thick-
L AL 1)

Pures—Made by adding the puip of
cooked vegelabler to Wik and ecream.
This milk i3 thickened with lflour or
orn warch lu order to bind ihe solid
ang Bguld parts together Puree is
thicksr than ecream soups Stock is
sometimes added

Rlaguoe—>Alade from shellfish, milk,
and seasoning.

Meout soups can be mades from left-

They ghould be in hand by

OVEra, SGLapE
from roasts and steaks, or from cheap
cuts of fresh meats, for the latter se-
or hind =shingz,
neck or shoulder, lower part of
Always salect the tougher
parts as they are
tives and soluble albuminolds.
all parte of meat, bone, lean and fuc,
in proportion of two-thirds lean
one-third bone or fat.
furnishes the soluble albumin-
olds or the muscle-making food, and
the extractives high in mineral sailts
The bones vield up gela-

nlse obtgloable from the cartilage, lig-
und tendons.
Soup mRing some of the fat is

voagularte much below boiling point and
are geluble in cold water to which salt
and gradoally heal
to balling point; bul never boil.
damp cloth,
rat® meat, bones and fatl; cut meat in-
cuber, place all
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Cook soup 15 or 20 minutes after
thickening is added. When buttér and
flour are used, melt butter and when
melted and bubbling stir in the flour
quickly: cook together, then add grad-
waliy one cup of hot soup; cook ten
minunles; soup may be thickened with
bread. Bread should be drled and
browned slightly and added to a small
amount of stock., simmersd unlil soft
and erushed. Then dilute with more
soup;: one-hall cun of dried bhread for
a guart of soup, German rye bread
is excellent for this purpose,

Glaze is simply glear Stock bolled
down to one-quarter its original
smount. It is useful in browning
meats or feor enrlching a weak stock
or gravy or adding yvor and con-
piatency to sauces. It will keep a
month i put In g closaly covered jar
in & cool place. 4

The water In which vegetables are
cooked is rich In mineral salts and
flavoring. This Is vegetable stock.
Water In which such food as rice,
macaroni, barley, &te., are cooked, is
rich in starch amnd sugar products and
should be retained for soupsa.

Sessonings— Witk but o small cutlay
ene can keep & sunply of what i nec-
essary for seasoning soups. Sweel
herbs, such a¥ thyme, savory, marjor-
am_ parsley, «te., wmuy e dried in the
fall and kept in alrtieht cans: celery
roots ov dried celery leaves are rvich-
er in flavor than the stulk: cealery seed
or celery- sait may he substituted for
these spices, including cloves, allspice,
whole pepper  and  stlck cinnamon
should alwnys be on hand. Flour,
corn starch, arrow root, tapioca, sagQ
pearl barley, rlce or eggs are added
to glve consiatency and nourishment,

CENTENNIAL SQUARE.

Readville, Mass

How to Make Filling for Sandwiches.

Editor Social Corner: It seems to
me that the sandwich is an all-the-
vear-round rellance In any famlily, so
1 find pleasure In sending to the sls-
ters the way of making adlfferent kinds
of filling. :

In the fAr=t place, the texturs as
well es the freshness of the hread is
congldered, the kind of bread In re-
lation to the filling Is a matter of lm-
portance and the occasion which the
sindwich is to grace has much to do
in determining the cholce of flling,

There are sweet sandwiches and
sour sandwiches, meat sandwiches and
vegelable sandwiches, the classitica-
tion of course, being largely depend-
eng on the filling.

For a sweet sandwich plump and
then chop ralsins, moistening the fruit
with a Httle butter and a few drops
of lemun Jjulce. This is especially
tasiy with brown or graham bread.

Marrons glace chopped very fine and
then niixed, to the proper consistency
for spreading, with whipped cremm, is
another dellcious sweet sandwich fill-
ing. Chopped dates and nuts in abouat
fyual proportions s snother happy
rombination.

Chopped peanuts, elther molstened
with cresin cheese, or mixed with
minced dates or flgs, makes a s=and-
wich paste that will surely find favor.

SPECIAL PRIZE FOR CHRISTMAS CANDIES

The Bulietin will open Immedlately a specin! prize contest for the
recipes for making Chriatmas Candies, the competition to close on
will give o prize of $3.00, for the next
This gives an opportunity for everyvbody to take a hand.
Addrezs EDITOR SOCTAL CORNER,

d you have all |

For the best

Bulletin (Offce,

tenspoon salt to

tenperriure

sevet liours, ssgsoning, ox-

lop of soup,
ns cougnlated albuminoid iin!

avold fermenta-

which excludss tlie

To ¢ qouy, allow whiie d shel
Fo clear 2, allow v and shell

n small pieces and add to cold stock,

bolling poing

sirain, edd all sea=oning hefore clear-

Sunps—Boups are thick-
corn starch or rice

water or milkk untfl it is A smooth

1 he poured easily into the hot soup.

| Other sweet filllngs ars mnde with

nuts. Brazil nuts chopped and rabbed
to a paste with sweet butter, or chop-
ped vesnuts molstensd with bolling
vwater thickened with arrowreot or
corpsiarch and well salted, is another.
Candled ginger chopped wand then
moistened with cream s ancther goold
compination, ns i& candled orange peel
and cundied cvherries chopped filne.
Ollves are excellent for sandwich
flling, either alone or in combination
with other foodstuffs. The stuffed ol-
ives, sliced thin, are dellclous alone.
Thopped olives mixed with  eream
cheese with mayonnaise, with capers
seasuned with celaery salt, or with
chopped celery and nuts, are all tasty,
White grapes is another staple fil-
ing for sandwiches. The grapes should
be preled and then cut fine and mixed

| with any kind of chopped nuts, with

rewn cheese, with chopped apples,
with sweer pepper or with fresh grat-
ed cocoanut

Anchovies, lobsler. shrimps and pate
de fole grae are used alones or in com-
bination with other things. Anyv of
these may be mixed with mayonnaise,
seasoned to taste, with good effect.
The anchoyvies mixed with the volk of
hard-bolled egg and seasoned with
cheess i= a good combination.

Of course, ham. tongue, chicken and

=

MISS M. C. ADLES,

Hair, Scalp and Face
SPECIALIST

Madison Avenue,

EVERY ART TAUGHT TO MAKE WOMEN ATTRACTIVE.
During the week that she iz in Norwich, MISS ADLES WILL SPE-

A Sci\ool of Instruction

J Miss Adles is so tired of having ladies come to har with hair and scalp
dimeases received by home treatment and tonics, and poisoncus dyes, that she
shh has decided to TAKE A LIMITED NUMBER OF NATURALLY RE-
FINED AND ARTISTIC STUDENTS in her
students sslected will not enly have the benefit of her instruction mnd ex-

perience here in Norwich, but also at her New York place of business, 95§

profession, The

CIALLY DEVOTE WEDNES8DAY EVENING TO YOUNG LADIES who

may wish to confer with her regarding lessons, terms, etc.

Ladies are reminded to make early appointments when desiring Miss
Adles’ attention. ELEGANT QUARTERS AT THE WAUREGAN
HOUSE—EVERY CONVENIENCE, ABSOLUTE PRIVACY.

Miss Adles will be in Norwich entire week of November 28th.

NORWICH —Wauregan flouse Tosphme /04 NEW YORK—210 West 111th Street

=l rd ST ALY = s

veal may

to chop it fine, lar.thentj: i lae“the
mora easlly spread on the n alices
of bread. [For moistening the meat
either a mayonnalse or a bolled dress-
Ing muy be used, The addition of a
little ¢ress, lettuce or other green s
liked by some.

(‘heese, whether the American cream
or some of the Imported kinds, is
especlally tasty with rye, brown or
graham bread and makes a sandwich
satiafying to the eve, The cheese must
he seasoned carefully so the flling
will have the desired piguancy. Often
times the vinegar from a mixed pickle
will be preferable for seusoning to
plain mayonnalse or even lemon juice.

These are but m few suggestions,
but the woman of ingenuity will be
eble to find among them hints for
combinations ss unusal as they are
palatable, HARRIET.

Norwlich.

Social Corner Inquiries.
Would Mrs. Nestor please send In
Just how she preserved oom on tie cob
and oblige Mrs. W. H. P, Bostom
Dear Sunny South: 'Will send you a
few polntson salads and dressing later
on. ~Centennkal Square,

English Plum Pudding.

Editor Socvlal Cormer: Now that
Thanksgiving day Is over our thoughts
turn toward Christinas, =o 1 will
glve a recipe for English plum pud-
ding., It can he made three weeks
shead of time, as It Improves with
age After being cooked hung it ap
in a cool, dry place until you are
ready to use it. Then two hours be-
fore dinner put your puddin in a
saucepan of bolling water and let it
bell hard for the two hours, When
ready, serve with hard, or other sauce,
to taste.

Englisn Plum Puodding: One-half
pound ralsins, seeded: 1-2 pound sul-
tenas, small yvellow raigins: 1-2 pound
currants; 1-4 pound orange and lem-
on peel, mizxed: 1-4 pound citron; 1-2
pound beef suet, chopped fine; 1-2
pound brown sugar; nutmeg and
spice Lo taste; two cups of stale bread
crumbs: haif teaspoonful of sall; one
small cup of flour; four eggs, ovbe wine
glags of brandy; grate the rind of 1
orange and 1 jemon; a small gquantity
of milk to milx it; use a new plece of
cloth and hoiling water and boll it
for six hours. Should you mneed an
extru one for New Yaar's, double the
quantity of each artlele.

Norwich. HENRIETTA.

Isabel’s Christmas Hope.

Editor Soclal Corner: What a pleas-
ant and instructive competition our
elders have been having for the past
few week=s and no doubt many a
Thanksgiving teble has been decorat-
ed with some new dizh never before
heard of. But, as ull good things have
an end, =o hus the Thanksgiving con-
test and now, Mr. E@Hlor, why not give
u§ youug people an opportunity to
show what we can do? Can we mnot
alzsc have a contest, or rather a de-
bate on gpuome Interesting subject or
topic thet you may suggest? Or, if it
would be more pleasing, let the first
prize go to the one who can furnish
the greatest amount of pleasure for
a given amount of money.

We all enjoy glving Christmas pres-
ents and sometimes we are put to our
wit's endl to know where all the mon-
ev is coming from to satisfy our de-
SIiTes.

| have already asked permlission of
spending this guarter's water taxes
for Christmas gifts, as surely our kind
city fathers will not compel us to pay
for something we have not had:. that
would not be just, and I think it right-
Iy bLelongs to us who heve to take our
juge under our arms and sometllmes
walk a mile to some pleasant spring
and there satisfy our thirst. No doubt
there are olhers who ¢an tell us-how
they earn their pin money for the
hollday spending.

| make many pretty and uvseful gifts
from handkerchlefs, also from rib-
bons, and I will tell yon about them
next time. IBABEL.

Norwich.

Nourishment for Invalids.

Deur Sisters of the Soclal Corner:
The letter of the Nurse, of South
Windham, Me. which was devoted to
the consideration of comforts for in-
vallds, set me to thinking of the shut-
ins and the few easily digested foods
for them with which I um familisr,

: - be transformed into delicious
filiings. It is best In using any meat |.

When the stomach rejocts all other
foods try clam broth. This s made |
by placing six clame in the shell,
which have been well scrubbed, into
& kettle and pouring a little voiling
water over them. When fully open,
take up and strain off the broth,

Wine-whey, 80 useful In typhuld fe-
ver, is made by adding to a half pint
of milk bmug?n to the bolling poeint
four tablespoonsful of asherry wide,
stirring untll the eurd separates, then
striln to rid It of curd, and add a teu-
spoon of sugar. An egg added to this
mukes it the more nourishing. It may
be stirred in, or mixed by sbaking|
them together In & jar,

Fruit-foam is appetizing as well asg
nutritious, Strain frult through a fine
sleve and add julce to the white of an
egg, beatsn very stlff, and two heap-
ing Lewspoonsful of powdered sugar
beaten In.

To prepars arrowroot, mix one tsa-
spooniul of Bermuda arrovroot with a
Hitle milk, then add to a half pint of
bolling mik. Add a teaspoonful of
Bugulr, a4 pilngh of s=alt and nutmes.

To save SGgfr in sweetening cran-
berries, place the frult where it will
freeze, then cook, using about half the
regular amount of sugar. The frees-
ing reduces the acld and it agrees
hetter with some people than full
strength. 1t is often done# for this lat-
ter reagson. FRANK.

Moosugs.

How to Amuse éhildron.

Editor Social Corner: Just a word
now with the mothers of the Corner.
Do any of you draad the rainy days?|
When It s too long A walk for the chil-
drenn to go to school? My chlidren’
liva o mile from the schoolhouse. ©Of]
course, | am writing of the small chji- |
dren. One way of having the liitle
folks entertain themselves is to let

| them hava u palr of old shears, not too
' 8harp, and some old magazines from |

which they can cut out all the pictures |
they like, Have some paste made of |
flour and water. They can then paste |
all the pictures they cut out In some
old bouk or on cardboard., Then izt the

| litfle folks have the corn popper and o
' Httle corn, and they will snjoy them-

L |
selves—of this I am sure, for we have

tried 1t on the c¢hfldren in our house- |
hold. |
A MOTHER. |

North Stonington. |

What Vinnie Would Know.
Editor Social Corner: How should a
marriazeabls young woman choose =
beau® Do you belleve love must go
where it is sent?
VIGILANT VINNIE,

Scotland.

I never chose a beaw in all niy life:
but 1 know that it should be done with
your eyes wide open und your common
sensa, {f you have any, in full play.
IMine clothes do not make the mgn,
they simply adorn hlm, hence a man
in overalls Is more o be depended on
than an idler in broadeloth. I reckon
that a yvung man of good constitution
und good persunal habite who Is known
to have & purpose in life 1= the man tor
a4 young woman to tlz up to. Do unot
get Intoxicated with love, for it Is a
vaa arunk ana leads to matrime.ial
{im-jams. Do not marry in haste and
repent at lelsure. Be observing and
orderly in what you do and nine times
in ten, Vinnie, you will do the right
thing.

I do not think love and Fate are
comrades. Lova and Foolishness some-
times try to be mates bHul they do not
travel lopg together True love may
never vun smooth, b It will Mo

amoother than anry olher kind. and In
hours of wial it will net fiy out of the

- : g

way of getting luto tromble. Bestow
your love on the worthy—forget the
rest—Editor Social Corner.

It i2 often difficult in planning dhh‘k-.
en salad to know how a fowl is

needed. Usually a fo weighing six
to sevem poumds will give & quart of
meat when cut up for the salad.

An excellent oement for m
china is made hy mixing a solution of
gum arabic water with plaster of paris
to a thick paste, After applying, set
away the article mended till the ce-
ment I8 perfectly hardened,

To make white canvas or kid or tan
slippers black, buy a bottle of cobbler's
ink. Put two conts of this on: dry
each coat before adding another. The
first one looks blue, but kKeep on until
they ok a nlca black. When all dry,

polish avith o good shoe polish, un.u:[

saved Jots of shoes this way,

Heavenly hash—Five pounds of oher-
ries or currants, or hnlf and half of
each: five poumds of granmluted susar,;
one-half dozen oranges grated-—eind
and juice: two pounds raisine Cook
to the congistency of a jam. Seal in
small or large jars. Tids condiment
will keep indefinitely and iz delicious,
Canned cherries or gooseberries may
be substituted for the fresh If one
would make the conserve wihen small
fruite are out of genson.

Municipal Advertising.

That it pays to advertise has become
& truism. And not only private indus-
try finds thet Jividends follow the
publicity agentg, but communities are
awakening to the saine truth. It pays
to boom a city.

The recently announced census re-
port on Loa Angeles may be quoted in
support. Two hundred and eleven pet
cenl, jnereass in population in a dee-
ade tells an eloguent story of ambl-
tions realized, of boasuls muade good.
The city and the-entire Pacific coast
country has reason to feel elated.

Southern Callfornia is one of the
garden spots of America. Good soll
and a balmy climate combine to make
Is Angeles o mecca for the conti-
nent. The ecily's natural advantages
are Important, but more Important still
Ig the fuct that the city advertises.

Los Angeles is probably the most
persisently boomed cliy in the United
States, She has for years cried her
wares  along very highway: her
charms have been described for the
admiration of the world. No man
could be sp ignorant as not to know
what this Callfornian clty thought of
herself.

And the result of this campalgn of
peraistent publicity is told in the cen-
sus figures. It is an object lesson In
the advantages of advertising.

Why should such cities ag Los Ange-
les and Denver Le permitted Lo monop-
ollze this method of sell-development”
The legaon Is too gond to be Ignored.
The only city In the United States
which does not need advertising is
New York. Cleveland mneeds more

than it is zetting. Let uxs boom Cleve- |

land as Los Angelés has beasn poomed,
—Cleveland Plain Dealer.

A Modest Victor.
Judge Baldwin of Connecticut, who

Tias just ovarlumed the repulllican con- |

trol of that state, declines a publie
demonstration in honor of lis clection,
“Beliave me,” he writes, "I wm deeply
sensible of the confidence In me which
s0 many of my fellow ecitizens Have
testified. Tt will be mywv earnest en-
deavor to show by my administration
of the office that T am not unworhy
of the trust which hase been placed in
my hands.”

It Is of recent memory thnt Govern-
or-alect BHallwin becams Ifvolved In
& controversy with Colonel Ioosevelt
because of rash and virulent croticism
by the ex-president in his publie
speechies of the attltude of the chilef
justice when presiding upon the Con-
necticut bench. As regurde this in-
cident, he is characteristically modest.
He will delay for a time the action for
slander which 'he has Instituted agmins:
Colonel Roosevell, belng now occupied
in prepamtion of fis inougnral

Betiar let it go altogether. Colomel

;R{ms&\'eil's unffounded wbuse of the
| judiclary, which he foolishly made di-
| rectly personal In hilg stump speech

aeainst Judge Baldwin, has in many
instances redounded Lo the advantage
of the man whom he has (raduced —
Bouston Fost

A Canadian Philanthropist.

lord Strathcona has given anolWuer
2200,000 o the fund for the ansggr-
agement of physical training and Je-
mentary military drill among the
school children of Counada, bringing
his tolal contribution to $500,000. The
object of this movement s mnot to
encourage milltariem among the ris-
ing generation, biir to develop the
muscles of the youngsters and taich
them discipline. Statlstics from REa-
ropeian countries show that compuisory
military service has  improved the
physigque of every nation adopting it,
and experience had shown that the
discipline thus acquired has mude the
men more valoable to their emplovers
in after life

Capada alms at securing these ben-
efits without having to pay ithe tre-
mendous price exacted by compulsory
mllitary service, the dragxging of voung
men awav from their Hfe's work just

Social Corner Scrap Book I

The Important
Problem
confronting anyone in need of a laxa.
tive is not a question of a single ac-
tion only, but of permanently bene.
ficlal effecte, which will follow proper
efforts to live in a healthful way, with
the assistance of Syrup of Figs and
Elixir of Senna, whenever it is re-
quired, as it cleanses the syatem
gently yet promptly, without frritation
and will therefors always have the
-preference of all who wish the best of

family laxatives.
The combination has the approval

of physiclans because it 18 known to

i be truly benseficial, and because it has

given satisfaction tp the millions of
| well-informed families who hayve used
it for many years past.

To get its beneficial effects, always
buy the genuine manufactured by the
California Fig Syrup Co. azly.

—_— e ——

Wt the time when their minds are Im
the most receptive condition, the sub-
stitution of the barrack roon for the
salitary Influences of the home, and
the danger inseporable from armsy life
of meguiring wviclous and ldle habits.
The Stratheona ldea s 1o glve the
boye, and glrle, too, all the benefits
of the European system, with none of
fts drawbacks., Tt will be much the
same kind of training that le given
the boy scouls, a tralning that Im
stronger, more alert und more re-
roureaful, that trains the brain as waoll
us the muscles,

Cunada owes much to Lord Strath-
cona, besides his princely donmtions
of this kind. He It waa who openvd
the ddors of MeGill university to wo-
men and gave them an opportunity to
compate with their Yrothers in the
learned professions. With the atd of
Lord Mounistephen he establizhed an
up to date hospital in Mositreal, an
institution that was s=orely needed,
The same two men gave Cannda her
first transcontinental railway, with its
stenmships connecting with China and
Japaun on the one slde and the United
Kingdom on the other. Bath of them
are Scotch, bBut have ldentifivd thetn-
selves with the country of their adop-
tion, and are spending in Canada Tor
publle purposes much of the money
they made ther.—Dstrait Journal

Developed a New Apple.

He who glvea a new apple to tha
world and proves that It is an -
provemesnt upon any previous apple of
its Kind. deserves-at least ten tines
as much pralze as the person, long
heralded by fame. who mekex 1o
blades of grass grow where one grew
boetore,

This pleasing celabrity belong to Mr.
Hltchings of mikh Onondags, one of
the most famons orchardists of this
gaction Flie discovery, u desscndant
of the fymous Twenty COunce, or Wine
| apple, is described on the first poge
of theé currang Hurnl New Yorker I
S. A. Beach, puihor of ““Tha Apples of
New Yorl,” who proposes that the
new {rult shall be called tha Hitchings
apple. It ripens in September, It Js
good for cooking purposes, it 1= as
red as red can be, and when full-sized
it will give the man who carries it im
his side pnockst a liag to leeward.

The Post-Standard, which has be-
fore taken the opportunity to congr
glate Mpe. Hitchlngs upon his suroess
as o promulzator of apples and of
interest in them, offéers him remewed
felicitations.—Syracuse Post-Siandard.

Sympathy for Mr, Lodge.

O pourse you know Massachusoetts
tirrned down IHenry Cnbot Lodge he-
cause he is having entirely too much
success in life, bnsed on his position as
United States senator. There is noth-
| g alse noainst Tuodge, He was® o not-
| ed mpn, an honest man, and o useful
| men. BBnt peopla don't like it when o
man wats along too wall. The man who
,|Iu gelected to sueceed Lodge will bLia
one ol the plgmies who MNave becn
| harking at Lodge's heels—Atdhison,
Kan., Globe,

 Pagumonia to be feared mos2,
than death from gun shot.

The freguent changes of tompersature in the
[ fall and wintar months are the source of mnch

discvmiiort and destruction of human Jife,
Raw, damp, oold air, suow, alest and rain inke
tirnsat produving g erop ol colds and couglhs,
These lpad to pneumonia, Neorly every oace
has its beginning ln g simpla eough and cold
that was naglectod. Thousands ol pronle dia
as # vesult. 1t 1k more eertain to result in
death thnn & woumd f'rom gun shot.

A sudden chill, rising fever, sore throat,
hoarseness, running nose, headache, eough
painful hreathing are the forerunuers o
puodmonia.

Avoid the danger. Try the ona, cortain, ra-
atle remedy Tor colds “}ll ooughis: namely,
Dr. Bull’'s Cough Syrup, does not pontai
any apiales, it s perfectly safe and reliabla,
1t i= the hest remady for soothing and sub=
dgning the inflamed conditions of the bron-
eliinl tubes nod lungs it echecks cough pnd

old quiekly and completeiy. Test it Hrst

rmmﬂn‘upgn foratlres sample. Address
A. (. Maeyer o, Baltimore, Md., But, 1o
have nodelay gat aregular bottle of the ram-
edy : price 26c., from your druggist today and
4 take no !_llhﬁ!“‘ll.l('. This & the hest advice
} Wo onn give you to avoid pneumonia.

Cloak and

WOMEN'S CLOTH COATS

WOMEN'S FUR COATS..

CHILDREN'S COATS, cloth

Remarkable Values

——IN OUR——

Suit Dep’t.

veeianeeeees . 9508 to $25.00

WOMEN'S CARACUL COATS.. ... .... .. .$r0.00 to $25.00

e e ea. - B25.00 to $75.00

WOMEN’S UP-TO-DATE SUITS......... $10.08 to $30.00

and caracul. . ... $z.00 to $15.00

SKIRTS, Panama, voile, all leading materials. .$2.48 to $18.00

WOMEN’'S ONE-PIECE DRESSES, in silks,
satins, nets, velvet and woslens......... .$8.50 to $30.00

WWAISTS o5, .« «seasses caa s
FURS, NECKPIECES AND

______ fei:sie. - -B1.00 to $10.00
MUFFS...... $2.50 to $40.00

Women's and Misses’ Hats

Latest styles, greatly reduced—prices.........$1.08 to $15.00

White Star Clothing House

153 Main Street

———STORE OPEN EVENINGS ——




